Speed up the ripening process in fruit

Source: Debbie Clouthier, extension associate
For most people, the upcoming months signal the arrival of fresh, seasonal produce, which promises eating at its finest. However, sometimes that produce isn’t as ripe as you need it to be. Some produce that has traveled a great distance is picked while it is still green and will not be ripe when it reaches the store. For some fruits, you can speed up the ripening process at home.

Common fruits that can be ripened at home include bananas, cantaloupe, peaches, pears, pineapples and tomatoes. You can speed up their ripening by placing them in a single layer in a large paper bag with holes punched through it. Fold the opening of the bag over and leave it on the counter while the fruit ripens. The fruit releases a gas that is then trapped in the bag, which speeds up the ripening process. Check the food daily to see whether it’s ready to eat. Most fruit will ripen in a bag within a day or two. 
Some produce, including apples, blueberries, cherries, grapes, strawberries and blackberries, will not ripen any more after they have been picked. Refrigerate these fruits immediately after purchase to maintain the best quality.

One of the best ways to get the freshest produce possible is to shop at your local farmers market for locally grown varieties. Most markets across the state have opened or are preparing to open soon. Since the food travels a shorter distance to reach local consumers, farmers can pick their produce at its peak of ripeness, either the night before or on the day of the market.

More information about local farmers markets and preparing fresh produce is available at the (COUNTY NAME) office of the University of Kentucky Cooperative Extension Service.
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